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When  eggs  are  scram Died  in  a  double  boiler  the  cook  is 
following  the  principle  that  eggs  should  "be  cooked  over  low  heat. 


A  "honeymooner1 s  roast"  is  just  a  small,   compact,  boneless 
roast  made  from  the  sirloin  part  of  a  leg  of  lamb.     It  is  good  filled  with 
a  well- seasoned  bread-crumb  stuffing. 


Lamp  cords  and  sockets  waste  electricity  and  deteriorate 
rapidly  when  used  with  heat  appliances.     When  the  cord  on  the  toaster  or 
the  electric  iron  gives  out,   a  new  cord  suited  to  that  piece  of  equipment 
is  more  efficient. 


A  bath  towel  with  a  wide  hem  and  border  of  plain  weave  has 
just  that  much  less  drying  area.  It  is  the  surface  with  the  soft,  fluffy 
loops  that  gives  a  bath  towel  its  power  to  absorb  moisture. 


Whipping  cream  should  have  30  percent  of  fat  or  better.  It 
should  be  kept  cold  right  up  to  the  time  it  is  whipped.     If  it  is  warm,  the 
fat  globules  will  run  together,  just  as  they  do  when  cream  is  churned  into 
butter.     Even  if  the  cream  is  cold,  if  it  is  put  into  a.  warm  bowl  and  whipped 
with  a  warm  beater,   it  will  not  hold  the  air  necessary  to  make  it  fluff  up. 
In  hot  weather  put  the  bowl  and  whipper  into  the  refrigerator  to  chill  and 
stand  the  bowl  in  ice  water  as  you  whip  the  cream. 
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